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Fireless  Cooking  Gas  Range 


THE  latest  improved  Gas  Range  constructed  to  cook  either  with 
retained  heat  (the  fireless  cooking  principle),  or  in  the 
ordinary  way.  Cooks  the  most  savory  way,  the  most  comfort- 
able way,  the  most  economical  way.  Food  retains  nutriment 
and  flavor;  roasts  meats  and  fowl  brown  and  tender;  baizes  to  perfection 
bread,  biscuit,  cake,  pie,  beans,  etc. ; boils  vegetables,  cereals,  pot-roasts, 
etc.,  beyond  comparison,  — all  with  the  gas  shut  off  most  of  the  time. 
Broils,  fries,  and  cooks  on  open  burners  like  any  other  fine  gas  range. 


C A VFQ  50%  Gas  (70%  on  baking*  roasting  and  boiling) * 40%  of  Labor, 
V 30%  of  Time  and  much  Worry.  SIMPLE  and  SAFE  to  operate. 

FRFF  TRI  AI  in  your  kitchen.  No  payment  required  until  its  work  \? 
a IVEE4  L i\lr\Li  satisfactory  to  you, 

A„  p A Q\T  Tpr  O li/f  Q Please  write  for  booklet  of  various 
1 L ALtfvlVl  J sizes  aiHJ  3tyles.  Prices  $20  to  $ 1 80. 
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Washing  and  Wringing  Machines,  Ironing  Machines 

Hand,  Belt  and  Electric  Motor  Driven 

J 

When  writing , please  mention  this  book 


